Correct Pan Size is Important In Al! Bakings 
Use This Handy Ruler for Measuring Width and Depth of 
Your pans... 

(Fold to zero when measuring depth) 


CHESS 


— 


A FRUIT-FI! ) DELIGHT 


... that’s sure to 2 every appetite 
Make: <a © osu ite PO n. One-Crust Pie (recipe below) 
Beat until light and 
lemon-colored ...... 3. 


P 4 tsp. MEDAL Flour 
Mix together and blend in. . 224 cup sugar 


V2 tsp. salt 


1 tsp. vanilla 

143 cups cream 

13 cups seeded raisins 
1 cup cut-up dates 

1 cup cut-up walnuts 


eiald i. ops « + + » Sikes 


Pour into pastry-lined pie pan. 


Bake 50 #0 60 minutes Cuntil silver knife thrust into side of filling comes out clean) in 
moderate oven (350°). 


PASTRY FOR 9-IN. ONE-CRUST PIE 
Sift together into bowl 1 cup sifted GOLD MEDAL “‘Kitchen-tested’’ Enriched Flour? 


¥ tsp. salt. Cut in with pastry blender or 2 knives 14 cup shortening . . . fitst cutting 
in half of it until mixture looks like ‘‘meal’’ . . . then cutting in the rest until par- 


ticles are the size of giant peas. Sprinkle over mixture 2 tbsp. water... mixing wit 
fork to make dough stay together. Round up into ball. Roll out on lightly floured 
cloth-covered board 114-in. larger than inverted 9-in. pie pan. Trim evenly. Place 
loosely in pie pan. Fold edge under or over to make stand-up collar. 


